Certificate No. 310933 



INVENTION CERTIFICATE 

Title: Method for preparing dried alpha-rice by vacuum drying 

Inventor: CHOI, Chulbae; CHOI, Kyusik; CHOI, Kyungho; HAN, Kwangsung; AN, Hwajin. 

Patent No. :ZL 03820205.0 

Filing Date: April 21, 2003 

Patentee: BULRO CORP. 

Date of Announcement: February 28, 2007 



Having examined the present invention in accordance with the Chinese Patent Law, this Office has 
decided to grant the invention patent, issue this Certificate and record it in the Register. The patent 
right shall come into force from the date of announcement. 

The term of the patent is 20 years, counted from the filing date of the application. The patentee 
shall pay an annual fee according to the Chinese Patent Law and its Implementing Regulations. 
The annual fee shall be paid within one-month before April 21 of each year. If the annual fee is 
not paid as prescribed, the patent right shall be terminated upon the expiration of the said period. 

This Certificate indicates the legal status of the patent right when it is recorded. Any assignment, 
succession, revocation, invalidation or termination of the patent right, as well as any changes in 
the name, the nationality or the address of the patentee shall be recorded in the Register. 



The State Intellectual Property Office of 
The People 's Republic of China 
Commissioner: Lipu TIAN 
February 28, 2007 



Page 1 (total 1 page) 



c 



ffi U % ®310933-§- 



rp 



S §8 ^ *J ffi •=£ 



^ ffj -t: ZL 03 8 20205.0 
«'J$ if Hi 2003 ^4^21 0 
^ m U X: ftstett** 




Jg ft & «■ B i 2007 ^ 2 £ 28 0 

**J-iE-l5i5<l-*-*l*.«-»e,8tW*#*«,. #4r* jfc*L *ih, ftJL*» 




?U(* ] 3f ) 




( 



[i9] wxmmmmRpm m.ci 

A23L 1/182 (2006. 01 ) 

„^ r - [12] Slf flj jft Pfl $ 



^ifiJ-^ZL 03820205.0 



[45] 0 2007 ^ 2 M 28 0 


[11] }f$4M§"=r CN 1301662C 


[22] *if B 2003.4 21 T2H nixomns n 
[30] ffiftft 

[32] 2002.8.26 [33] KR [31] 10 - 2002 - 0050450 
[86 ] H IS $ 1ft PCT/KR2003/000809 2003 .4.21 


JP7 -87908A 1995.4.4 
[74] *Hfta«ltt MM^&i^feftM 


[87] gfittMlr WO2004/017757 H 2004.3.4 


[85] ffiAHP5?PftJ£B»J 2005.2.25 










[72]«*U «g[ 




[56] 




JP2001 - 45992 A 2001 . 2. 20 




JP7 -31389A 1995.2.3 




KR9604999B 1996.4.18 




JP7 - 203880 A 1995.8.8 







[54] £W«fJ: 



[57] mm 

(b)#^^J^)1^7K^3-120^#j. 
80 m 98 TC. 8 ilj 20 

5!j98-c, #fttom&jj&'bmi 

1.31610 Effing 1,333 mm-t)&LT, BfeM 



03820205. 0 



n #. * 



mi/m 



(b) #j5fc^^7jct*^ 10-60 ^4t^^^^A7jc, JSl^^LS^tf- 
^3-20^4f; 

(c) #^^^^A^««Et 5 80-98 1:, 
l$k#/fl&;MtS 8-20^#^>#^«i; 

(d) ^<t*Hifli4^P^^, i^£>Mp^t&&; ^ 

(e) #^^^^tA.^-^-f^i:t, fltf#fl^aA.##£ 60-98 
•C, 1 46iLit^^*A^T4.S^*tt#**4t^^*^4 1-5% 

#iMLNJM&:Mykifc£*> JSJN-#7Ka^# : ^E. 90-98X:, #i£#&7jc*t:S 8-15 



( 

1 ( 

03820205.0 \fr B£ # % l/m 



03820205. 0 

. & W 45 m/8] 



«*.. #ffl**J 1988 - 000328. 1994 - 0002526 ^ 1994 - 0000323 

IliSJT*.** 14 **- **• ******* 

*Jt+, w 

i^2^-f*« a ******* 3-10*4+)** *P 

(ll-50*#) i|«„ti 

( b) #*^W**7jct*» 3-120 ^«±6^J4,«.*.. 6t^A*^ 
»3-30^4f; 

(O 4H l *«**«A*«M.* i (t» + , 80-98-C 

8-20 ^«5MHMtf£; 
(<J) fl'*#*aitJM'**.*l, lt^*«-#«t ft*; 
(e) + , W ##^S A 1*#* 60 - 98 

TJ. W 1.31610^ 1, 333 ^+) ^ 



r 



^7^^)^A7jc, afcff-$fc$fe 3-120 4&&*k.# 10-60 ^Nt, jtffcA 

*M?30^Hf; ^^^^t»f-T"^3-30^4t, 3-20 

90-98'C, jtfc,i£*fc.# 951C. flL#, ifcfi- *fc^*t3K 8-20 ^Ht, 4£i&J&# 8-15 

Mfr% L &# i fctkm.$\is\&T 80-98°c^^Bt } %^mMtf)*W%>¥r* 



03820205. 0 



ifc m 15 &4/8M 



l-5%iUt'K 

fl^JMH^fca^rt'lM^ ££«£^#^fM£#]£ 60-98 

a 

g*fe#'J 1 

^^^t^30^t. # 80'C^7jc^-f-^^f^ 7 Jc^jg20^f, «U&, 

**^t^*.jfe^*#*.4L#,' #^6^>^^7Kt 10 & 
^#£*lt-f*25^4|\ 85°C6t7jc^j- : p^>iiii#^7jc^l8^f ) |S|D&, 

3 



03820205.0 



( 

( 



c 

& w ^ 



4 

5n^^*.tfe*tfc^M», * 20ictf*Mp*Stifc>fc. 

5 

**^» + ^^*SjbiM)b»*4j& f 120 *Ht, 

HA*^ 1 

£ 20T>#aHPIS + #*^3fc^tt^tA.l^-*Pa>SL 90-C^^-^-f 

tit. i MiW^^^T^tf f . 

2 

***SS- + ^3^***.*»*.4U&, #**f^*.*5fc**-+ 130 
&^££^ti^2 ^sHf. ^ 100^^7jc^-i : -^^f^ 7 Jc^^22^t, tiL 
^, ^20-C^^P^It^M^. #^^^^^tA.f*J#>^90-C^^- 

3 

&^££^t^30^Ht. 100'C6t7jc^- : pf««7mS20^t, 



03820205. 0 



% W -tS 356/851 



& 1 





}ft ?& ft 

m ( # 


=F ft W 

m c # 






ics^ft 


CO 


m 


Y$7k ( °C ) 


# *P ffi 
CO 


( 'C ) 


3»J 1 


3 


30 


80 


20 


5 


20 


60 


2 


10 


25 


85 


18 


5 


20 


70 


£M 3 


20 


20 


90 


15 


5 


20 


80 


£JfcW 4 


30 


10 


95 


13 


5 


20 


90 




120 


3 


98 


10 


5 


20 


98 


tfc&&M#'J 1 


1 


40 


75 


7 




20 


90 


tba^iis^ 2 


130 


2 • 


100 


22 




20 


90 


i£$t£MM 3 


240 


30 


100 


20 




20 


90 



ltm*^&±*U%t7)^M^%^ (AOAC, Association of Official 
Agricultural Chemists ) #5£3r&^M*£.. %^&T& 2 t ^ifc . 
4L2 





P H 


(%) 


f&ft (%) 






mm 




mmm i 


6. 74 


0.4 


8. 5 


0.86 


0.58 


» 


&M#'J 2 


6.66 


0.6 


8.3 


0. 82 


0.50 


fl- 


3 


6. 53 


1.0 


8.1 


0. 80 


... . 0.42 


it} 


%mm 4 


6.42 


1.2 


8.0 


0.77 


0. 40 


» 


£M#'J 5 


6.01 


2.3 


7.7 


0.69 


0. 31 




\£®%mm i 


6. 80 


0.4 


8.5 


0.87 


0.59 




tt«*j*tt 2 


5.80 


2.5 


6.2 


0.65 


0. 23 




bt^^M^J 3 


4.92 


3.7 


5.6 


0. 62 


0.21 





( 
( 



3 







mm. 








i 


8.4 


8.3 


8.7 


8.4 




8. 1 


8.2 


8.5 


8.2 


&$£#J 3 


8.2 


8.0 


8.2 


8.0 


4 


8.0 


7.9 


8.0 


7.9 


gmm 5 


7.9 


8. 1 


7.8 


7.8 




6.5 


6.2 


7.7 


6,9 




6. 5 


6.9 


6.5 


6.4 


it&£ifie , J 3 


5.9 


6.4 


5.8 


6. 1 











%mm i 


■» 






%MM 2 








mmm 3 


» 






£M#<J 4 








%mm 5 






pTP 


ttgt^wj i 








tt&&« 2 








3 









03820205. 0 



ifc m 45 $8/8 H 





(%) 


(%) 


*(%) 




2#£+ 




6#N> 


8M 


lOftl* 


12 m 


14 m 


£MM l 


7 


365 


92.4 


52.4 


58.2 


63.5 


67.8 


68.4 


70.3 


72 .4 


«#<J 2 


6 


370 


93.2 


51. 7 


57.2 


62.6 


66.4 


67.9 


69.4 


72.2 


%mm 3 


6 


375 


93.7 


50.5 


55. 5 


61. 5 


64. 8 


64. 5 


67. 2 


69.0 


4 


8 


380 


95.4 


53., 4 


59.2 


64.9 


68.2 


69.5 


71.2 


74.4 


5 


9 


384 


92.0 


48.5 


52.8 


53.4 


59.8 


62.0 


66. 1 


68. 1 


&&$mw i 


7 


350 


79.4 


44. 6 


46.3 


52. 6 


56. 8 


60. 1 


62.7 


64.8 




11 


371 


88.2 


45.8 


47.4 


53. 7 


58.6 


61.8 


64.6 


66.2 


tfc&M#'J 3 


13 


360 


85.5 


44.9 


46.5 


50.5 


54.9 


56.8 


57.8 


60.4 



tm^XW ^jMH 1 ** ±.M7r&, ft&^flMtfi! -f*#.*t 
T.^'JL**^^^*.^*. A^MH'fca 



(Translation) 

Chinese Patent No. ZL 03 8 20205.0 
[Claims] 

1 . A method for preparing instant dried alpha-rice, comprising the steps of: 

(a) washing milled rice with water in a washer to remove impurities adhered to the 
shell of the milled rice; 

(b) soaking the washed rice in water for 10-60 minutes to evenly absorb water, 
followed by dehydrating in air for 3-20 minutes; 

(c) charging the dehydrated rice into a continuous rice cooker while mamtaining the 
water temperature at 80-98 °C, followed by hot water treating for 8-20 minutes to 
prepare boiled rice; 

(d) quickly cooling the boiled rice using a shower, followed by washing in a cooling 
tank; and 

(e) placing the washed boiled rice in a vacuum drying chamber while maintaining 
the internal temperature at 60-98 °C, and vacuum drying at an internal pressure of 1 
torr or lower to maintain water content of the boiled rice at 1-5% or less. 

2. The method for preparing instant dried alpha-rice according to claim 1, wherein the 
dehydrated rice is charged into a continuous rice cooker while maintaining the water 
temperature at 90-98 °C, and the hot water treatment is carried out for 8~15minutes to 
prepare boiled rice. 

3. The method for preparing instant dried alpha-rice by a vacuum drying process 
according to claim 1, wherein the dried alpha-rice has an alpha-starch content of 92% 
or higher. 



